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‘PLANNING TYPE A SCHOOL LUNCHES. 
PREFACE , 


The National School Lunch Act was passed by Congress ‘‘as a measure of national security to safe- 
guard the health and well-being of the Nation’s children and to encourage the domestic consumption of 
nutritious agricultural commodities . . .’”’ This dual objective of the National School Lunch Program can 
be achieved only if participating children are served a nutritious and appetizing noonday meal, at a price 
they can afford to pay. 

The Type A lunch pattern has been developed as the basic guide for the planning of good school 
lunches. The purpose of this publication is to help local school lunch workers plan menus within that 
Type A pattern. It relates the dietary needs of children to the requirements of a Type A lunch; it explains 
the steps involved in menu planning; and it provides sample menus that meet the requirements of the 
Type A pattern. 

This menu planning guide was developed through the cooperative efforts of the United States De- 
partment of Agriculture and State educational agencies which are responsible for the State administration 
of the National School Lunch Program. It is but one part of a broader program—recommended by the 
States—designed to improve the quality of lunches served at school. 

The Department wishes to acknowledge particularly the work of the Area Advisory Committees on 
School Lunch Nutritional Requirements. These Committees, composed of State School Lunch Supervisors, 
undertook responsibility for reviewing a preliminary draft of the publication to determine whether the 
guide would meet the needs of local school lunch workers in the States within their respective areas. 
This was a time-consuming task but it resulted in many suggestions for simplifying and clarifying the 
material presented herein. 

It is hoped that this guide will provide school lunch workers with a better understanding of the 
Type A pattern and will help them to plan and serve the best possible lunches. 
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The Type A lunch pattern is your guide to well-balanced nu- 
tritious lunches. It is designed to help plan lunches which will 
supply the kinds and amounts of foods children need. It provides 
a simple framework for planning menus which include foods from 
each of the Basic 7 food groups: 


MILK—to provide most of the calcium and riboflavin, some protein, 
vitamin A, and other nutrients needed in the 
child’s diet. 


PROTEIN-RICH FOODS—to provide protein, iron, B vitamins, 
and other nutrients needed for normal growth 
and the building and repair or maintenance of 
body tissues. 


VEGETABLES AND FRUITS—to provide most of the vitamin A 
and C and some of the other vitamins and 
minerals required for health and normal growth. 


# PROTEIN- 
RICH 
FOOD 


2-0z. serving 


serving 


BUTTER OR 
FORTIFIED 
MARGARINE 
2-teaspoon 
serving _ 


ENRICHED 
OR WHOLE 
GRAIN 


ENRICHED OR WHOLE-GRAIN BREADS— 
to provide some of 
the B vitamins, minerals, and 
calories that children need for 
growth and energy. 


BUTTER OR FORTIFIED MARGARINE— 
to provide some of the 
calories and vitamin A needed 
by children. 
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Milk 


Serve }2 pint daily. 


Serve as a beverage. 


Fluid whole milk. 


Protein-rich foods 


Serve 2 ounces or equivalent daily (see 
individual items listed below). 


Serve as main dish (plain or in casse- 


roles, stews, loaves, etc.) or in soups, 
salads, and sandwiches. 


@heeses= 2-255 2ee ee eee 2 ounces 
Cheddar 
Cottage 
Dry beans and peas__-}4 cup, cooked 
Eggs: 
Dried, whole_____-__- 244 tbsp. (dry) 
Frozen, whole_._.......---- 3 tbsp 
Shel lige oe ee eer te CC ae? 1 


Fish, as served, without bones_2 ounces 
Canned 
Fresh and frozen fillets 


Meat, lean as served, without bone 
(bacon and salt pork do not 
Qualify) seme tL aeons oot 2 ounces 


Veal 

Variety meats: 
Heart 
Liver ! 
Tongue 
Frankfurters 
Lunchmeats 


Chicken 
Turkey 


SUGGESTED 


FOODS F 


Vegetables and fruits 


Serve % cup vegetables or fruits or a combina 


Serve vegetables—raw, steamed, boiled, or baked, alone 0 


Serve fruits—raw or cooked, alone or in fruit cut 


Vitamin A foods—serve twice a week 


Good sources 
Fruits 


Deep yellow: 


Apricots 
Cantaloup ? 
Mango ? 
Persimmons 


Vegetables 


Dark green, leafy: 


Beet greens 
Broccoli ? 

Chard 

Collards 2 

Cress 2 

Dandelion greens 
Kale? 

Mustard greens ? 
Spinach 2 

Turnip greens ? 


Deep yellow: 


Carrots 
Pumpkin 
Squash, winter 
Sweetpotatoes ? 


1 Also good source of vitamin A. 


4 


Fair sources 
Fruits 


Cherries 

Papaya 

Peaches 

Prunes, dried 

Tangerines 

Tangerine juice 

Tomatoes, juice, paste, puree 
Watermelon 


Vegetables 


Asparagus, green 
Peas, green, immature 


a 


Vitamin C fo 


Good sources 
Fruits 

Citrus: 

Grapefruit 

Grapefruit juice 

Orange 

Orange juice 

Tangerine 

Tangerine juice 
Other: 

Cantaloup ! 

Gooseberries 

Guavas 

Honeydew melon 

Mango ! 

Papaya 

Strawberries 

Tomatoes 


Vegetables 
Asparagus, green 
Broccoli ! 
Brussels sprouts 
Cabbage 
Celery or Chinese cabbage 
Collards ! 
Cress ! 
Kale ! 
Kohlrabi 
Mustard greens ! 
Pepper, green 
Spinach ! 
Sweetpotatoes ! 
Turnip greens ! 


2 Also good source of vitamin C. 
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POINTS TO REMEMBER 
IN PLANNING MENUS 


To plan lunches which will be nutritious, wholesome, attractive and economical, keep the following points in mind: 


VARIETY IN FOODS 


Plan lunches to include the combinations of food in the amounts 
listed in the Type A pattern to provide lunches which supply the 
energy-giving, bodybuilding foods, and the vitamins and minerals 
children need. 


Plan lunches which include combinations of foods of mild and 
pronounced flavors. 


Plan to use soft, crisp, and firm-textured foods in each lunch. 


Plan to use different sized pieces and shapes of foods in each 
lunch. 


Plan to use foods that “go well” together. Include at least one 
colorful food for eye appeal. Garnishes can be used to brighten 
colorless foods. 


FOOD HABITS 


Plan lunches so that ‘“new’’ and less popular foods are served 
with familiar or popular ones. Include as “new” foods those 
which supply the nutrients most frequently lacking in the home 
diets in the community. 


FOOD WASTE 


Plan lunches that feature foods most acceptable to children to 
help prevent plate waste. Include dishes for which you have 
standardized recipes, so that the proper amount and quality of 
food can be prepared each time. 


6 


SEASONS 


Plan lunches that include seasonal foods in local abundance. 
Plan lunches that include more hot foods in winter—more cold 
foods in warm weather. 


SPECIAL OCCASIONS 


Plan lunches that have a festive air for holidays, children’s 
birthdays, parents’ visiting days. “Dress up” the simple foods 
in these meals. Use your imagination in planning garnishes, 
shapes of cookies, etc. 


COST 


Plan lunches that are within the food budget. Check your food 
inventory. Make good use of foods donated by USDA and foods 
in plentiful supply. 


TIME 


Plan lunches that may be prepared in the time available. 
Schedule workers’ time so that their skills may be used to best 
advantage. 


EQUIPMENT 


Plan lunches that can be prepared with the facilities and equip- 
ment available. Consider both the oven and surface cooking 
space required by the foods used in each menu. Consider, too, 
the amount of hand preparation the foods in the lunch require. 
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NOW LET’S PLAN A MENU 


STEP 1 


STEP 2 


STEP 3 


STEP 4 


STEP 5 


SELECT THE PROTEIN-RICH MAIN DISH: Cheese-meat loaf is a good choice. It is a combination of 
two of the protein-rich foods listed in the Type A pattern; it is relatively inexpensive; most children like it; 
and it can be prepared and cooked in one morning. 


CHOOSE THE VEGETABLES AND FRUITS: The choices for this menu are from all three fruit and veg- 
etable groups—cole slaw from the vitamin C group, stewed apricots from the vitamin A group, and mashed 
potatoes from the “‘other’’ group. They make a pretty color combination, the shapes are varied, and there 
is a contrast of crisp and soft foods. The flavors vary from mild to strong and sweet to tart. 


DECIDE ON AN APPROPRIATE BREAD: Biscuits are good with this lunch. Most children like them 


and they can be baked quickly after the cheese-meat loaf is out of the oven. They require little time to 


prepare especially when there is a good supply of homemade biscuit mix on hand. As a further timesaver, 


the biscuits can be cut into squares. 


INCLUDE THE MILK AND BUTTER OR FORTIFIED MARGARINE: Milk as a beverage is included each 


day. The butter or fortified margarine can be used in this lunch as a spread for the biscuit and as seasoning 
in the potatoes, 


INCLUDE ADDITIONAL FOODS AS NEEDED: Honey may be served with the hot biscuit and butter 


AaneD 
or fortified margarine, or on the apricots; seconds of biscuits and mashed potatoes will add to the energy —N 


content of the lunch. 


CHEESE-MEAT 


<> 


eae 


MASHED POTATOES, 
STEWED APRICOTS 


BISCUITS 


HONEY 
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HOW TO EVALUATE MENUS 


After the menus are planned, it is important to check them to see if you have planned nutritious 
meals that children will enjoy. Check the menus against these questions: 


1. Do the lunches meet the Type A requirements? 

2. Isa vitamin C food included each day? 

3. Isa vitamin A food included at least twice a week? 

4. Do the lunches include additional foods to help meet the needs of older children? 
5. Do the lunches include a good balance of color, texture, shape, and flavor? 

6. Are the foods varied from day to day? Week to week? 

7. Are most of the foods and food combinations ones the children have learned to eat? 
8. Is the cost of the lunches planned within the food budget? 

9. Can the lunches be prepared successfully in the time available? 


10. Can the lunches be prepared with the facilities and equipment available? 
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